A1COHOL IN WINES.

WINE.
	Proportion of Alcohol,  per Cent by Mea-ure.
	"WlNE.
	Proportion of Alcohol,  per. Cent by Measure.

Port
	21*40
	White Hermitage
	17-43

Do.
	22-30
	Bed Hermitage
	12-32

Do.
	23-31
	Hock
	14-37

Do.
	23-71
	Do.
	8-88

Do.
	24'29
	Vin de Grave    .
	12-80

Do.
	25'83
	Frontignac
	12-79

Madeira    .
	19-24
	Coti Boti
	12-32

Do.
	21-40
	Bousillon  .
	17-26

Do.
	23-93
	Cape Madeira    .
	18-11

Do.
	24-42
	Cape Muschat   .
	18-25

Sherry
	18-25
	Constantia
	1975

Do.
	1879
	Tent
	13"30

Do.        .    '  .
	19*81
	Sheraaz
	15-52

Do.
	19'83
	Syracuse   .
	15'28

Claret
	12-91
	Nice
	14-63

Do.
	14-08
	Tokay
	9'88

Do.        .       .
	16-32
	Baisin Wine
	2577

Oalcavella
	18-10
	Grape Wine
	1811

Lisbon
	18-94
	Currant Wine   .
	20-55

Malaga
	17'26
	Gooseberry Wine
	11-84

Bucellas    .
	18*49
	Elder Wine
	879

Red Madeira
	18-40
	Cyder
	9'87

Malmsey Madeira
	16-40
	Perry
	7'26

Marsala
	25*09
	Brown Stout
	6-80

Do.
	17*26
	Ale
	8*88

Bed Champagne
	11-80
	Brandy
	53-39

White Champagne
	12-80
	Bum
	53'68

Burgundy
	14-53
	Hollands   .
	51-60

Do.      .
	11-95
	
	

The spirits distilled from different fermented liquors differ in their
flavour: for peculiar odorous matter, or Tolatile oils, rise in most cases
with the alcohol. The spirit from rnalt usitally has an empyreumatic taste
like that of the oil formed by the distillation of vegetable substances.
The best brandies seem to owe their flavour to a peculiar oily matter,
formed probably by the action of the tartaric acid on alcohol; and rum
derives its characteristic taste from a principle in the sugar cane. All
the common spirits may, I find, be deprived of their peculiar flavour by
repeatedly digesting them with a mixture of well burnt charcoal and
quicklime; they then afford pure alcohol by distillation. The cogniac
"brandies, I find, contain vegetable prussic acid, and their flavour may be
imitated by adding to a solution of alcohol in water of the same strength,
a few drops of the ethereal oil of wine produced during the formation of
ether,* and a similar quantity of vegetable prussic acid procured from
laurel leaves or any bitter kernels.

I have mentioned ether in the course of this lecture; this substance is
procured from alcohol by distilling a mixture of equal parts of alcohol and
sulphuric acid. It is the lightest known liquid substance, being of specific

* In the process of the distillation of alcohol and sulphuric acid after the ether
is procured; by a higher degree of heat, a yellow fluid is produced, which is the
substance in question. It has a fragrant smell and an agreeable taste.__D.